
m ay  2 0 1 9

today ’s 
pie
17.5

smoked eel 
sandwich

10.5

2 6 - 2 9  d e a n  s t r e e t ,  s o h o , 
l o n d o n  w 1 d  3 l l 

t e l e p h o n e  0 2 0  7 4 3 7  9 5 8 5

fried cod cakes, 
tartare sauce 

& lemon
10.5

bites 
AHOY! 

smoked haddock 
kickshaws

6

baked salsify 
& parmesan

6

whole grilled 
mackerel,  

pickled rhubarb  
& horseradish

18.5

a  d i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l

mash 4  ~  all the greens 5.5  ~  ‘pommes frites’ 5  ~  green salad 5 
sprouting broccoli, anchovy & chilli 5.5

3.5 each

wine O f 
t H e

month

loin of veal,  
lemon & sage 

butter

32

pinot grigio ‘ramato’
specogna
 2017

friuli-venezia-giulia 

a glass 11
a bottle 55

                                                                           
the qv 

aperitivo
8.5

sardines, wild garlic, 
chickweed on toast with 

a fried egg
10.5

chilled spinach & lovage soup 8.5

pork terrine, pickled pear & toast 10

courgettes, stracciatella, herbs & crisp polenta 10

asparagus, poached egg, spinach & olive salad 12.5

whole baked garlic, goats’ curd, broad beans 
& olive crumb 15

fazzoletti, peas, ricotta, mint & parmesan 16

hake, dill, parsley & mustard sauce 22.5

lamb rump, asparagus & anchoïade 26

poached cured cod, mussels, jersey royals,  
leeks & aïoli 23

baked marinated coquelet, mayonnaise and chips 21


